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Complaint |RATING Sodexo Management, Inc.

Investigation A SANITARY PERMIT NO. LOCATION (Address)

Other: 180002887 Finegayan Elementary School-Lot 10128, 194 Chapman Kasperbauer Rd. Dededo
ESTAGLISHMENT TYPE AREA 1 "RISK CATEGORY |

Cafeteria 1 4
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E= = Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used where required 1 40 In-use utensils: properly stored 1
28 Water and los from approved source 2| |4 CHerils. @audrcent rid o propery Sorech SroE 1
29 [Variance oblained for specialized processing methods 1 (42 ISmglo-usalsinﬁe-sefvice aricles: properly stored, used 1
Food T rature Contro 1

Proper cooling methods used; adequate equipment for

30 temperature control 1 44 1
31 Plant food property cooked for hot holding 1

32 Approved thawing methods used 1 45 1

a3 Thermomeler provided and accurate 1 46 Nonfood-oontact surfaces clean 1

Food Identification = Physical Facilities

I | Food property labeled:; original container | | | 1 47 Hot & cold water available, adequate pressure 2

Prevention of Food Contamination 48 Plu inslalled; proper backfiow devices 2

35| 3 [insects, mdents, and animals not present = 49 Sewage and wastewaler properly disposed 2

36 Contaminalion preveniod dusing Jocd peparation, siorage 1] |50 Tohtel facilities: properly constructed, supplied, & leaned 2

37 Personal dleanliness 1 3] (Garbage/refuse properly disposed; facilities maintained 2

K Cloths; property used and stored 1 %_|Physical facilties instalied. maintained, and clean 1

39 Washing frults and bles 1 53 |Adequale ventilation and lighting, designated areas use 1
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[ESTABLISHMENT NAME [LOCATION (Address)
Sodexo Food Service-Finegayan Elementary School |Finegayan Elementary School-Lot 10128, 194 Chapman Kasperbauer Rd. Dededo
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
12 ; 14 ;2018 180002887 Sodexo Management, Inc.
TEMPERATURE OBSERVATIONS
ltem/Location Temperature (* F) ltem/Location Temperature (° F)
Tinaktak/service line 187.5
Brown rice/service line 178.0
Tinaktak/standing warmer 182.0
Brown rice/service line 183.5
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS et

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted. Previous inspection on 5/18/17 resulted in a 0/A.

The following violations were observed:

8 [No hot water provided to the handwashing sinks in the girls and boys restrooms. No soap 12/24/18
Provided in the boys restroom
Hand washing sinks shall be provided with hot water and and adequately supplied with soap to
promote proper hand hygiene.

35 |Outer opening in the rear exit. 1/14/19
All outer openings shall be sealed to prevent pest entry.

52 |Bare wood lined with cardboard used as shelving, and unnecessary broken equipment in the 1/14/19
service area.

All physical facilities shall be properly maintained and in good repair to allow for proper
cleaning.

Photos taken.

Discussed above with PIC.

Removed "A" Placard No. 01922.

Issued "A" Placard No, 02225

: 0 2 Spec part
& immediete suspcnslon of the Saﬂllnry Pen'nlt or downurada tf seeking to appeal Ihe result of any noﬂca or Inspecuon findings, a wrmen mquut for hnarlng must be
binitted o the Director within the period of time established in the notice for corrections.
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